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DO YOU KNOW 

that bananas an one of TS{atun s most wholesome 
and most easily digested foods? 



A staple food is one that is abundant, easily obtained, of 
Z-V moderate cost and high food value, as well as. palatable 
JL jL and easily digested. One of the most important of these 
staple foods is the banana. 

It is one of the few fruits that reach the highest perfection in food 
value and flavor when harvested green and allowed to ripen off the 
tree. It is sealed by Nature in a germ-proof package, and with proper 
care may be shipped to distant points without deterioration. 

Tests by eminent dietitians have shown that when fully ripe or 
when cooked in the unripe state, the banana is easily digested and 
possesses great value in the dietary of both young and old. 

Everyone should know how to select bananas that are in the best 
condition for eating. This is clearly shown in the illustration on 
page five. 

Since cold prevents proper ripening, and the development of the 
fine natural flavor, bananas should not be kept in the ice-box. 
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The banana is one of the most important carbohydrate (energy- 
producing) foods. It is also an excellent source of vitamins A and 
C and a good source of vitamin B, as well as of the essential min¬ 
eral salts. 

Bananas have a place in the menu of every meal and can be pre¬ 
pared and served in many tempting ways. For breakfast the fresh, 
ripe fruit is eaten sliced in milk or cream, with or without cereals. 
The discriminating housekeeper recognizes their value as a vege¬ 
table—baked or fried; in the tropics they are often used as such 
and make an excellent substitute for the potato. 

To fruit cocktails and fruit salads bananas give not only flavor 
but substantial food value, while for desserts—in gelatine, cus¬ 
tards, ice cream or sliced with other fruits (especially with 
oranges or grapefruit, or both)—they are delicious and whole¬ 
some. For eating in the natural state and for salads and desserts, 
the sugary, ripe fruit is necessary. 

( 

Ripe bananas and certified milk make an ideally balanced ration; 
this combination is a protective and nutritious food particularly 
adapted to the child—at home and in school. 

The banana is obtainable in abundance at all seasons. In the win¬ 
ter months, especially, it provides an inexpensive food particu¬ 
larly needed in the diet often too low in fresh fruits and green 
vegetables. 

Measured in terms of food value, the banana costs on the average 
throughout the year less than any of the other fresh fruits and 
most of the common vegetables. 


U} 



Partially Ripe Banana yellow with green tip— 
In this state bananas should be cooked and eaten as a 
vegetable. 



Yellow Ripe Banana without trace of green — 
The fruit now has a delicious flavor and is readily 
digested. 



Fully Ripe Banana flecked with brown—Now 
at its best for flavor and nutrition and of all foods 
one of the most easily digested. 


IMPORTANT 

In preparing bananas for cooking 
they should always be peeled before 
using and all coarse threads removed. 
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%£CIT8S 

ENTREES—In our menus, just as in our lives, the truest pleasure comes when 
we see a familiar thing in a new setting only to discover that it has unsuspected 
delights never realized before. These recipes reveal a familiar friend , the indis¬ 
pensable banana, used in entrees as a delightful variation from rice and potatoes. 


Baked 

Bananas 


6 bananas 6 tablespoons water 6 teaspoons brown sugar 

P EEL and scrape bananas. Cut bananas in halves 
lengthwise. Place in buttered baking dish. Sprinkle 
with sugar. Pour the water over bananas. Bake in a 
moderate oven until the bananas are translucent. 
Serves six. 


Bananas 
Baked in 
Cream Sauce 
z 


Sliced bananas Vi cup brown sugar x cups milk i cup sugar 
i egg x tablespoons flour 

F ILL baking dish half full of sliced bananas and 
sprinkle brown sugar on top of the bananas. Scald 
milk. Pour it gradually over sugar, egg and flour, 
which have been well mixed together. Return to dou¬ 
ble boiler and cook until thickened, stirring constant¬ 
ly. Pour over the bananas and bake until brown. 


Bananas 
Baked in 
Lemon Juice 
3 


Bananas 
Broiled or 
Baked with 
Chops 
4 


4 large bananas, cut in halves lengthwise H cup sugar 
H cup lemon juice x large oranges 

P UT bananas in a baking dish. Peel the oranges, and 
divide them into sections. Add the sections to the 
top of the bananas. (Any juice from the oranges may 
be added to the lemon juice). Sift the sugar over the 
bananas and oranges; add lemon juice, and bake for 
twenty minutes. Serve hot or cold. This serves six 
people, and is especially good with cold meats. 

C OOK chops in the usual way. When three quarters 
done, put one or two slices of banana above each 
chop and finish cooking. Turn each piece of banana 
once. Remove chops and bananas together to a hot 
serving dish. 
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cup rice i poached egg tor each person 

1% cups water Bacon i slice for each person 

Sliced Dananas Parsley sauce 

C OOK rice in water until the rice is soft and the 
water absorbed. Place in a baking dish and cover 
i inch deep with sliced bananas. Place in the oven and 
bake for 15 minutes. Now lay on 1 poached egg for 
each service. Garnish with a little strip of bacon and 
serve with parsley sauce. Serves eight. 

6 ripe bananas 

D IP bananas in beaten egg and roll in fine white or 
brown bread crumbs. Fry in deep fat. Serve with 
cold meat. This serves six people. 

A LLOW I banana for each person. Cut in halves 
crosswise, then in halves lengthwise. Dip in 
melted butter, then in soft bread crumbs. Grease 
the wires of a broiler, set the bananas in place, and 
broil, first on one side, then on the other, over a slow 
fire. 

4 bananas cup melted butter Juice of 1 lemon 
Sugar mixed with cinnamon i cups sifted soft bread crumbs 

S TIR butter into bread crumbs. Sprinkle the bottom 
of a baking dish with crumbs. Cover with sliced 
bananas. Sprinkle with a little sugar mixed with cin¬ 
namon. Repeat the layers of buttered crumbs and 
bananas, leaving the last layer of crumbs. Add the 
lemon juice ana bake 15 minutes. Serve hot. Serves 
eight people. 

6 bananas 

C UT in quarters or halves lengthwise. Season with 
paprika, salt and pepper. Dip each piece in milk, 
then roll in flour. Fry in very hot deep fat until golden. 
Drain on a cloth or paper and serve hot. Garnish with 
parsley. Serves six people. 

A LLOW one banana to each person. Cut each ba¬ 
nana in halves, crosswise, then lengthwise. Roll 
in flour. Cook in the hot bacon or sausage fat until 
browned, then turn. Serve around the bacon or sausage. 
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Rice, 

Bananas and 
Poached Eggs 
5 


Banana 

Savory 

6 


Broiled 

Bananas 

7 


Esc all oped 

Bananas 

8 


Fried 

Bananas 

9 


Fried 

Bananas with 
Bacon or 
Sausage 10 




Banana 
Fritters 
No. i 

ii 


8 bananas tablespoon lemon juice 

Powdered sugar tablespoon orange rind 

R EMOVE the skins from the bananas and scrape- 
. Cut in halves lengthwise; then cut the halves in 
two pieces crosswise. Sprinkle with powdered sugar, 
lemon juice and orange rind. Cover and let stand 
30 minutes. Then dip in the batter, fry in deep fat, and 
drain on brown paper. Sprinkle with powdered sugar. 


Banana 
Fritters 
Batter No. 1 

11 


1 cup flour teaspoon salt teaspoon baking powder 1 egg 
1 tablespoon melted butter cup milk 

M IX and sift dry ingredients. Combine wet ingredi¬ 
ents, first beating egg until light. Then add to 
dry ingredients, beating until thoroughly mixed. 
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6 bananas 3 tablespoons orange-juice 

z tablespoons sugar Fritter batter 

C UT peeled banana each in two and split each half. 

Place the pieces in a bowl with sugar and orange- 
juice and let them stand for one hour. Drain the fruit, 
dip in batter and fry in deep fat. 


1 cup flour teaspoon salt 2. egg yolks $4 cup milk 
Yi teaspoon melted butter z egg whites 

M IX flour and salt. Beat in milk gradually. Stir in 
egg yolks till lemon-colored. Add the melted 
butter and egg whites beaten stiff. 

1 pound stew beef and 1 pound cheap cut of veal through food chopper. 
Add Y cup soft stale Dread crumbs, 1 cup milk, z teaspoons salt, 
x /i teaspoon pepper, and 1 egg slightly beaten. Shape into a loaf. Put 
in center of platter which can go into the oven. Cover the top with 
thin slices of fat salt pork and put in hot oven or at 400 degrees F. 

R OAST one hour basting every ten minutes, using 
1 cup hot water and after that use liquid in the 
pan. Remove tops from small tomatoes. Sprinkle with 
salt and pepper and finely cut chives or onion juice. 
Place around the meat loaf, alternating with bananas 
peeled, scraped and cut in halves lengthwise and cross¬ 
wise. Bake until tomatoes are tender, basting with 
liquid in pan. Serve at once, garnished with parsley. 


Banana 
Fritters 
No. 2 
J 3 


Banana 
Fritters 
Batter No. 2 
M 

Meat Loaf 
With 
Bananas 
*5 
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Salads are rapidly taking their rightful place of topmost importance in our menu 
lists. As we use them more and more we get one of the surest forms of health insur¬ 
ance. Bananas are particularly successful in salads because of their ease of prep¬ 
aration and their wonderfully delicate and harmonious flavor. 

Crisp leaves of lettuce 4 slices of pineapple 
1 bananas cut into balls 4 balls of cream or cottage cheese; roll in 

chopped walnuts 

Serve with French dressing. Serves four. 


Alexandria 

Salad 

16 


Aida 

Salad 

17 


Crisp leaves of lettuce 3 bananas 

ix slices of orange Chopped walnuts 

C UT bananas in four pieces, lengthwise. Lay the 
orange and banana on the lettuce in some attrac¬ 
tive form. Sprinkle over with chopped walnuts. 
Serves six. Serve with French dressing. 


Banana and 
Date Salad 
18 


Yi pound dates 3 bananas French dressing Juice of Yi lemon 
4 tablespoons salad oil Romaine or endive 

W ASH dates. Dry in the oven three or four min¬ 
utes. Cut from the seeds in lengthwise quarters. 
Chill. Cut bananas in slices and squeeze over them the 
juice of the lemon. Add the dates and salad oil. Mix 
lightly. Serve with romaine or endive and French 
dressing. This will serve six people. 


Banana 

Ensemble 

Salad 

*9 


F ILL small molds with lemon jelly and grape fruit 
sections, and unmold them on a ring of ripe banana 
slices, sprinkled with nuts and arrange on lettuce. 
Then put on cream mayonnaise and a green cherry. 
Serve either as a dessert-or as a salad. 


Cabbage 

Salad 

10 


1 cups chopped cabbage % cup celery 1 bananas Lettuce 
Yi cup salad dressing Chopped nuts or paprika 

S HRED or chop the cabbage; add diced celery and 
finely cut bananas. Mix lightly with salad dressing 
and serve very cold on lettuce leaves. Sprinkle with 
chopped nuts or paprika. Serves six. 
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Bananas i can sliced pineapple i head lettuce Brazil nuts 
Equal parts cooked dressing and whipped cream 
Citron or orange peel 

A RRANGE lettuce leaves on plates and on them 
place a slice of pineapple. Cut bananas in two 
crosswise and stand one half upright in the hole of the 
pineapple slice. Pour over it a little dressing to repre¬ 
sent dripping wax. A piece of curved citron or orange 
peel will serve for a handle. Place a brazil nut on top 
of each banana, and light just before serving. 


Candlestick 

Salad 

LI 


5 oranges 5 bananas 1 small can sliced pineapple 
1 bottle maraschino cherries 1 cup cooked dressing 
1 cup whipped cream 

T O the cooked dressing add the whipped cream. 

Mix well with diced bruit. Put in baking powder 
cans, and pack in salt and ice for five hours. Put oil 
paper over the tops of the cans before putting on cov¬ 
ers, to keep out salt and water. Serve on lettuce hearts. 


Frozen 
Fruit Salad 

LL 


A LLOW one banana to each person to be served. 

Slice the bananas. Add half as much grapefruit, 
freed of seeds and skin, with each section halved. 
Serve on hearts of lettuce with French dressing. 


Grapefruit 

and 

Banana Salad 
2-3 


36 cup shredded pineapple 36 cup grapefruit pulp 

36 cup chopped nut meats 36 cup halved maraschino cherries 

36 cup orange pulp i 36 cups sliced bananas 

M IX fruit and nuts and chill. Serve with dressing. 

Time in combining fifteen minutes. Serves from 
four to five. 

Dressing: 

i egg yolks z tablespoons butter z tablespoons vinegar 
36 cup sugar z tablespoons lemon juice 1 tablespoon olive oil 
36 teaspoon (scant) mustard 1 teaspoon salt 36 teaspoon paprika 

% cup whipped cream 


M.ixed Fruit 

Salad 

2-4 


B EAT yolks of eggs, add butter and sugar creamed 
together, vinegar, lemon juice, oil, mustard, salt, 
and paprika. Cook in double boiler until thick, stir¬ 
ring constantly. Cool and add cream. Pour over salad 
ana serve. 
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French 
Fruit Salad 
2-5 


P EEL equal quantities of bananas, pears and apples 
and cut into dice. Mix with a light mayonnaise en¬ 
riched with cream and flavored with lemon juice in¬ 
stead of vinegar. Serve on lettuce leaves and decorate 
with any tart jelly. 



Desserts 


Den Dooven and Desserts begin with D. So does Delightful. Den Dooven s Des¬ 
serts are Delightful and Different. The proof of the formula will appear in the 
menus in which these recipes are used. Combined in them are the skill of a well- 
known chef and the nutritive value of one of our most invaluable , staple , fresh 
fruits—the banana. 


Apples 
and Bananas 
a la Plaine 

i6 


6 apples H cup sugar 3 bananas teaspoon cinnamon 

W ASH apples and core them. Put one-half a ba¬ 
nana which has been rolled in sugar and cinna¬ 
mon in the cavity. Bake in a hot oven. Serve either hot 
or cold. Serves six. 
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i cup milk 1 teaspoons gelatine i cup granulated sugar 
i cup mashed banana pulp i cup whipped cream 

S CALD milk in double boiler. Stir in gelatine previ¬ 
ously soaked in a little cold water, and sugar. 
When cold, before it commences to set, add banana 
pulp and whipped cream. Pour into mold or jelly tin 
and place it on the ice to set firmlv. Unmold and serve 
with mousseline sauce (recipe 30). Serves five. 

3 slices of bread or 3 rolls z cups milk 36 cup sugar 4 bananas 

z egg whites 

B REAK bread or rolls up into small pieces. Pour over 
this milk and sugar. Let it soak. Add the egg 
whites beaten stiff. Slice bananas into a pudding dish 
and pour the mixture over. Bake for half an hour. 
Serve hot with mousselinc sauce. Serves six. 


1 cup milk z teaspoons gelatine i 36 cups powdered sugar 
1 cup banana pulp 1 cup whipped cream 

S CALD milk in double boiler. Stir in gelatine, previ¬ 
ously dissolved in a little cold water, and powdered 
sugar. Cool, add mashed banana pulp and whipped 
cream. Pour into charlotte tin and place on the ice to 
set firmly. Unmold the shape and serve with mousse- 
line sauce. Serves eight. 

34 cup milk 36 cup sugar 1 egg 1 teaspoon vanilla 

36 cup whipped cream 

B RING milk to a boil. Add sugar and egg, which 
must be well mixed together before being added. 
Set aside to cool; then add vanilla and whipped cream. 


4 large bananas 3 teaspoons lemon juice 1 egg white 
Few walnuts 3 tablespoons powdered sugar 
x cup shredded coconut 1 cup whipped cream 

C UT each banana into four pieces. Place in.a but¬ 
tered pan and sprinkle with lemon juice. Beat egg 
white until very stiff with 2 . tablespoons powdered 
sugar. Add ]/2 cup of the coconut. Put 1 tablespoon of 
this meringue on top of each piece of banana. Bake 
15 minutes in a slow oven. Remove to a serving plate, 

{ 13 > 


Banana 

Bavarois 

2-7 


Banana 
Bread Pudding 
18 


Banana 

Charlotte 

with 

Mousseline 

Sauce 

2-9 


Mousseline 

Sauce 

30 


Banana 
and Coconut 
Dessert 
3 1 


place a walnut on top of each, and surround with 
whipped cream to which i tablespoon powdered sugar 
and Y* cup shredded coconut have been added. This 
serves eignt. 


Banana 
and Raisin 
Croustades 
32 - 


Banana 

Custard 

33 


Banana 

Custard 

Pudding 

34 


Stale sponge cake Melted butter cup seedless raisins 
4 bananas Yi cup sugar 

C UT stale sponge cake into two inch cubes. Cut out 
the centers to make hollow receptacles. Dip the 
cubes in melted butter, and brown delicately in the 
oven, turning as needed. Cook seedless raisins in boil¬ 
ing water until tender. Cut bananas into cubes and 
add to raisins, with sugar. Cover and let cook until 
hot throughout, shaking the dish occasionally. Place 
the cake cubes on a serving dish and fill with the ba¬ 
nanas and raisins. Pour the syrup over the whole and 
serve hot. This will serve six people. 


3 ripe bananas 4 eggs Y\ cup cake crumbs x /i cup sugar 

1 cup milk x teaspoons lemon rind 

S LICE bananas. Cook 2. whole eggs and 2. yolks with 
cake crumbs and milk, 2. minutes. Add lemon rind 
and stir in bananas. Pour into greased baking dish; set 
in pan of warm water, and bake in a moderate oven 
(300 F.) 15 minutes, or until pudding has set. Cover 
top with meringue made by beating 2. egg whites and 
sugar. Bake until meringue is brown. 


Sliced bananas Y cup brown sugar 1 cup milk Y cup flour 
Y<1 cup white sugar 1 egg Butter Cinnamon 

H ALF fill a pudding dish with sliced bananas and 
sprinkle with brown sugar, then make this 
custard. Scald milk in double boiler. Pour gradually 
over sugar, egg and flour, which have been well mixed 
together. Return to double boiler and cook, stirring 
constantly until thickened; then pour over bananas. 
Add a few bits of butter, a little cinnamon, and bake 
in the oven about 10 minutes with hot water. Serve 
with banana sauce (recipe 35). Serves six. 
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2. cups milk }/2 cup sugar % CU P flour 1 egg 
Mashed pulp i bananas i teaspoon vanilla 

S CALD milk in double boiler. Mix well sugar, flour, 
egg and bananas. Add to hot milk. Cook until mix¬ 
ture thickens, stirring constantly. Then add i teaspoon 
vanilla. Serve over pudding. Serves eight. 

i cup milk Yi cup sugar i egg Y cup flour n Ladyfingers 

3 sliced bananas 

L INE the sides of a pudding dish with ladyfingers 
so that they fit closely. Prepare a custard of milk, 
sugar, egg and flour; add sliced bananas. Pour this 
mixture into the lined dish. Place dish in a pan of hot 
water and cook in medium oven about 15 minutes. 
Serve with a banana sauce (recipe 35). Serves six. 

Yi pound fresh marshmallows Yi pint heavy cream Yl cup sugar 
1 teaspoon vanilla Y% teaspoon salt 1 cup broken walnut meats 
1 cup mashed banana pulp 

C UT marshmallows into small pieces. Whip cream, 
add vanilla, sugar and salt. Stir in cut marshmal¬ 
lows and broken walnut meats. Set on ice, in a bowl, 
several hours. Just before serving whip in mashed 
banana pulp. Serve with crushed strawberries on top, 
or on ice cream of any flavor you like. 

i cups hot water i teaspoons gelatine 

i cups powdered sugar Sliced bananas 

T O the hot water add powdered sugar, and gelatine 
previously dissolved in a little cold water. Pour 
jelly in jelly tin. When half set stir in sliced bananas. 
Place it on the ice to set firmly. Unmold the shape 
carefully onto a cold dish and serve. Serves eight. 

6 bananas 1 teaspoon cornstarch 

1 cup powdered sugar 1 teaspoon lemon juice 

S LICE bananas. Mix with powdered sugar, corn¬ 
starch and lemon juice. Fill a pie tin that has been 
lined with pie crust with above mixture. Add top 
crust. Wash the top with milk and egg and bake in 
medium oven about 35 minutes. Serves eight. 
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Banana 

Sauce 

for Pudding 

35 


Banana 

Diplomat 

Pudding 

3 6 


Banana 

Fluff 


37 


Banana 

Jelly 

38 


Covert 
Banana Pie 

39 



Whipped 
Cream Pie 
40 


1 egg 1 tablespoons melted butter 1 cup sweet milk Bananas 
iYz cups flour Yz teaspoon soda 1 teaspoon cream of tartar 
1 cup sugar % teaspoon salt 1 teaspoon lemon extract 
Yi pint cream Chopped walnut meats 

B REAK a large egg into a measuring cup. Add 
melted butter. Fill cup with milk. Turn into mix¬ 
ing bowl. Mix and sift dry ingredients, add lemon ex¬ 
tract, then add slowly to the liquid mixture. Beat until 
creamy, bake in layer cake tins. Whip the cream, 
sweeten and flavor with vanilla. Fill between layers 
with slices of ripe bananas and whipped cream. Heap 
remainder of cream and bananas on top, and sprinkle 
with walnut meats. Serve fresh. 


Banana 

Whip 

4 1 


3 bananas H cup sugar 1 tablespoonful lemon juice 
1 cup heavy cream Few finely chopped pistachio nuts Vanilla 

Pinch of salt 

C OOK mashed banana pulp in a double boiler with 
sugar and lemon juice until scalded. Add a few 
drops of vanilla and a pinch of salt and cool. Whip 
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cream until firm, and gradually beat in banana mix¬ 
ture. Set mixture aside to chill. Pile high in sherbet 
glasses with a sprinkling of finely chopped pistachio 
nuts on top. If you wish, line the glasses with slices of 
banana before filling. This serves eight people. 



C UT ripe bananas in half lengthwise, place in glass 
dish, sprinkle with chopped walnuts. Pour over 
hot custard and allow to set. Place a few maraschino 
cherries on top to decorate. 

Scald i cups milk with 3 tablespoons quick cooking tapioca and cook 
until tapioca is transparent. Add z egg yolks mixed with 3 table¬ 
spoons sugar and teaspoon salt. Stir and cook for two minutes. 
Remove from fire, cool and add H teaspoon vanilla. Beat z egg 
whites until stiff, adding gradually 3 tablespoons sugar and 1 table¬ 
spoon lemon juice. 

P EEL and scrape 3 bananas and cut in slices. Put one- 
third of the custard in serving dish, cover with 
bananas, and add more custard and more bananas. 
Pour remaining custard over egg whites. Mix gently. 
Put on top of the bananas and garnish with remaining 
banana slices. 


Banana 
Soft Custard 

42- 

Banana 

Tapioca 

Cream 

43 





{ 17 } 






Banana 

Whip 

Boston Style 
44 


Coconut 
Bruit Cup 
45 


Sunshine 

Bananas 

46 


Pacifique 
Meringue Pie 
47 


1 cup milk 1 teaspoons of gelatine 1 cup sugar 3 bananas 
1 egg whites Whipped cream 

S CALD milk in double boiler. Stir in gelatine, previ¬ 
ously dissolved in a little cold water, and sugar. 
Cool, add the pulp of the bananas and fold in gently 
the egg whites beaten stiff. Pour into sherbet glasses 
and serve with whipped cream on top. Serves six. 


3 oranges 3 bananas 

1 cup diced pineapple 1 cup coconut 

R EMOVE membrane and seeds from oranges, and 
dice. Dice pineapple. Slice the bananas and grate 
the coconut. Arrange alternate layers of the different 
fruits in a deep dish and sprinkle each layer with 
sugar. Over the whole pour any fruit juice. Canned 
pineapples and shredded coconut may be used. 


6 bananas 3 tablespoons maple corn syrup 3 teaspoons butter 
teaspoon salt Whipped cream 

C UT bananas in halves, and each half lengthwise in 
four pieces. Add the maple-flavored corn syrup, 
salt and butter. Cook very slowly on back of stove or 
simmering burner. Baste often and cook until bananas 
are soft, but retain their shape. Serve with unsweet¬ 
ened whipped cream. 


1 cup milk 1 tablespoon rice 1 teaspoon gelatine \4 cup sugar 
2. egg whites Yi teaspoon vanilla cup whipped cream 
Baked pie crust shell Sliced bananas to fill shell 

S CALD milk in double boiler. Add rice and cook 
until soft. Remove from fire, and mix in the gela¬ 
tine, previously dissolved in a little cold water, the 
sugar and the vanilla. Set aside to cool. Add whipped 
cream. Put a layer of the rice in the shell and fill the 
shell with sliced bananas. Cover entirely with the 
rice. Decorate the top with meringue made from the 
whites of two eggs, 1 tablespoons powdered sugar and 
brown in oven. Serve cold. Whipped cream may be 
used instead of meringue if preferred. Serves eight. 
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i cup milk Yi cup powdered sugar i egg i teaspoon vanilla 
M cup flour 4 bananas sliced i baked pic crust shell 

M AKE a soft cooked custard by scalding a cup of 
milk in a double boiler, and then adding the 
powdered sugar, egg and flour, which must be well 
mixed together before being added. Cook, stirring 
constantly, until thickened. Take off the fire. Add 
vanilla. Cool. Put sliced bananas in the pie shell; put 
the soft cooked custard on top and decorate the top 
with whipped cream. Serves eight. 


% cup hot milk cup sugar i tablespoon butter i egg yolks 
cup flour 3 bananas i egg whites % teaspoon vanilla 
i tablespoons sugar i baked piecrust shell 

S CALD milk in double boiler. Cream together the 
sugar and butter. Beat in the egg yolks and flour. 
Add to milk, and cook until thickened, stirring con¬ 
stantly. Peel and scrape the bananas. Have your pastry 
shell ready. Spread with a layer of the cream then a 
layer of sliced bananas, alternating the two layers, 
with the top layer of cream. Whip the egg whites with 
i tablespoons of sugar until frothy and dry. Add 
vanilla. Spread over the pie and brown the meringue 
in the oven. This pie will serve six people. 


3 bananas 3 tablespoons sugar 1 egg 1 teaspoon sugar 
1 cup milk Y teaspoon vanilla Pinch of salt 

L INE a deep pie dish with pie crust. Fill nearly to 
the top with sliced bananas. Sprinkle with 3 table¬ 
spoons sugar. Mix beaten egg, 1 teaspoon sugar, pinch 
of salt, milk and vanilla. Pour over the bananas, and 
bake until the bananas are soft and the custard is set. 


1 cup banana pulp 34 cup powdered sugar teaspoon salt 

1 teaspoon flour Y teaspoon ginger 1 egg 1 cup whole milk 

M IX mashed banana pulp with dry ingredients. 

Add egg, beaten well, and then the milk. Mix 
well. Line a deep pie dish with pastry. Fill quickly 
with the aid of a dipper to the brim. Put in oven. 
When the filling has started to contract, fill again until 
the plate is full. Bake 30 minutes. This serves eight. 
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Banana 
Cream Pie 
48 


Banana 
Cream Pie 
with Mering 
49 


Banana 
Custard Pie 
No. 1 
5 ° 


Banana 
Custard Pie 
No. 2 
5 1 




Banana 

Pie 

5 1 


i egg yolks % cup sugar i cups milk Vanilla to taste 
3 tablespoons cornstarch 3 bananas 1 egg whites 
z tablespoons confectioner's sugar 

M IX milk, sugar and egg yolks together. Heat in a 
double boiler. When hot, add cornstarch mois¬ 
tened with a little cold milk. Cook until thickened. 
Add flavoring to taste. Slice bananas into a pie shell 
and pour over the custard. Cover with meringue made 
from the whites of eggs and confectioner’s sugar. This 
serves six people. 


French 

Banana Tart 
53 


L INE a deep pie tin with pie crust. Put a layer of 
banana filling on first, lay some sliced bananas on 
top of it, then a layer of filling, then more sliced ba¬ 
nanas on top of the tart. Bake in medium oven about 
40 minutes. Serves eight. 


Banana Filling for Tart 

The pulp of two bananas, yi cup powdered sugar, 
]/2 teaspoon cornstarch, mixed together. 


Banana 
Mousse No. i 
54 


1 cup sugar 
1 cup water 
4 eggs 


1 pint whipped cream 
1 cup banana pulp 

Whipped cream and cherries to garnish 


M IX sugar and water. Bring to boiling point and 
pour the syrup over the eggs, well beaten. Cook 
in double boiler until thick, stirring constantly. Cool. 
Fold in cream. Fold banana pulp into this whipped 
cream mixture. Pour into mold, and adjust cover 
rightly over waxed paper. Pack in 1 parts ice and 1 
part rock salt, for 4 hours. Unmold, garnish with 
whipped cream and cherries. 


* 
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Ices 


The delicate and characteristic flavor of the banana blends perfectly 
with those of other fruits and the quality of ices is enhanced by its 
creamy , velvet texture. These qualities make the banana particularly 
desirable , used alone or with other fruits and flavors in sherbets and 
ice creams. 


i cup cream i cup mashed banana pulp 

i cup milk 134 cups sifted powdered sugar 

M IX ingredients together well. Put into freezer sur¬ 
rounded by ice and salt. Freeze. Serves eight. 


Banana 
Ice Cream 
55 


3 bananas 3 lemons 3 cups water 

3 oranges z cups sugar Pinch salt 

R UB peeled bananas through sieve. Add strained 
juice of oranges and lemons and sugar. Let stand 
until sugar dissolves. Add salt, water and freeze. 
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Fruit Ice 
56 







Coupe 

Beau Rivage 

57 

Banana 

Sherbet 

58 

Banana 

Surprise 

59 


Three of 
a Kind 
Milk Sherbet 
60 


Banana 
Mousse No. 2. 
61 


Banana 

Baudyka 

62. 

Banana 
Dame Blanche 

63 


F ILL sherbet glasses half full of Boston Whip, 
(recipe 44). When set fill the glasses with sherbet 
(recipe 58) and sprinkle some broken walnut meats on 
top. 

1 3^2 cups sugar Juice of 1 orange 

2. cups banana pulp 2. cups hot water 

Mix together, and freeze like ice cream. Serves ten. 

T EAR down one section of the banana skin, then 
carefully loosen the pulp from the rest of the skin 
and take out the fruit. Freeze the pulp and other in¬ 
gredients as in Banana Sherbet (recipe 58). When 
frozen return sherbet to banana skin and serve. 

3 lemons 3 bananas 5 cups milk 

3 oranges 3 cups sugar 1 cup cream 

M IX the juice of lemons and oranges with the 
mashed pulp of bananas; stir in sugar, then add 
milk and cream and freeze at once. 

4 bananas Y\ cup sugar Juice of Yi lemon 1 x /i cups cream 

C OOK mashed banana pulp in double boiler with 
sugar and lemon until scalded throughout. Beat 
cream until firm. Fold the two mixtures together. 
Turn into a quart mold, filling it to overflowing. 
Spread paper over the top of the mixture and over this 
press the cover, to have the paper extend beyond the 
cover on all sides. Pack in equal measures of salt and 
crushed ice. Let stand about three hours, repacking 
once meanwhile. 

H ALF fill sherbet glasses with sliced bananas. Fill 
with vanilla ice cream and cover with mousseline 
sauce (recipe 30). 

L INE sherbet glasses with slices of bananas. Fill 
with ice cream (recipe 3 5). Decorate with whipped 
cream sprinkled with grated coconut. 
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Cafes and Frostings 

When our guests beg for the recipe , we know that our cake has been new in flavor 
and more satisfying than the familiar stand-bys. The cakes and frostings in 
this collection are just the kind to establish a homemaker's teputation for serving 
food that is new and irresistible. 


x tablespoons butter i cup powdered sugar i egg 
4 bananas i % cups flour i teaspoon baking powder 

C REAM well butter and sugar. Add egg and the 
mashed pulp of the bananas. Add dry ingredients, 
mixing well. Bake in greased tins about iz minutes. 
Frost with banana icing (recipe 68 ). Serves nine. 


Banana 
Cup Cake 
64 


4 tablespoons butter Y cup powdered sugar 1 egg Banana 

2. large bananas i cup flour i teaspoon baking powder ^ L 

Lake 

C REAM well butter and sugar. Add the egg, well 6^ 
beaten, the mashed pulp of the bananas, and dry 
ingredients, mixing well. Put in paper-lined tins. 

Bake in slow oven about zo minutes. 


1 cups mashed banana pulp 1 cup Quaker oats Yi cup shortening 
1 cup chopped nuts 1 cup sugar 1 saltspoon salt 

M IX ingredients thoroughly. Roll out a quarter of 
an inch thick and cut in strips. Bake in brisk 

oven. 


Banana 
Nut Strips 
66 


M AKE a one egg cake mixture and bake in two 
layers. Spread filling between layers—then sliced 
bananas on filling. Repeat on top of cake and sprinkle 
with powdered sugar. 


Banana 

Shortcake 

67 


Filling 

1 /% cup sugar x eggs Pinch of salt x cups milk 
1 teaspoons cornstarch wet in cold milk or water 1 teaspoon vanilla 


Scald milk in double boiler. Mix sugar, cornstarch, 
salt and eggs together. Pour slowly in milk, stirring 
constantly. Cook until.thick, stirring constantly. Re¬ 
move from stove and add vanilla. 


*( 2.3 > 



Banana Icing 
or Frosting 
68 


Layer Cake 

Mixture 

69 


Chantilly 
Banana 
Layer Cake 

70 

Chantilly 
Banana Cream 
for Filling 

71 

Den Dooven 
Layer Cake 
72 - 



Pulp of i banana 1 cups confectioner's sugar 

M IX banana and sugar and stir well for two min¬ 
utes. This is icing for 1 layer cake, 16 cup cakes, 
or 1 birthday cake. Undoubtedly this is the finest of 
fondant or icing for home use as it will keep moist on 
the cakes for a long time and also keeps its glaze. Any 
tint may be made from this. 

V\ cup butter % cup powdered sugar 2. eggs 1 bananas 
1 cup flour 3 teaspoons baking powder 

C REAM well together butter and sugar, add eggs, 
well beaten. Add the mashed pulp of the bananas; 
afterward the flour sifted with baking powder. Mix 
thoroughly. Put into 3 layer tins, spread out flat and 
bake in a medium oven about 2.0 minutes. 

T AKE two layers of cake (recipe 69) and place to¬ 
gether, filling them with banana chantilly cream 
(recipe 71). Cover the cake all over with the cream. 
Sprinkle with finely ground walnuts. 

Yi cup stiffly whipped cream Y cup mashed banana pulp 

Y\ cup powdered sugar Y teaspoon vanilla 

M IX ingredients thoroughly and spread on Chan¬ 
tilly layer cake. 

T AKE three layers of cake (recipe 69) and place 
together, filling them with banana butter cream 
(recipe 76) mixed with finely chopped walnuts and 
peanuts. Trim the rim neatly and frost all over with 
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banana fondant and sprinkle some large chopped wal¬ 
nuts on top. 

T AKE three layers of cake (recipe 69), and place 
together, filling them with banana jam or marma¬ 
lade (recipe 77) then trim the rim very neatly and 
frost all over with a chocolate fondant. 

M AKE a round cake in deep tin of cake (recipe 69). 

Cut in four layers and fill with banana butter 
cream (recipe 76). Frost with banana icing (recipe 68 ). 
When dry decorate the top of the cake with banana 
mocha cream squeezed through a star tube. 

T AKE two layers of cake (recipe 69). Cut in two to 
make four layers and fill with banana marmalade. 
Cover the sides with banana butter cream and finely 
chopped peanuts. Cover the top with banana icing 
(recipe 68 ) and decorate with halves of walnuts. 


M pound fine grade butter i x /i cups powdered sugar 

X /<1 cup mashed banana pulp 

C REAM butter and sugar well. Then add very slow¬ 
ly the mashed pulp of a very large banana (or 
cup banana pulp). This makes a good butter cream for 
layer cakes, petits fours, etc. 


Marquise 
Layer Cake 


73 


Pompadour 

Cake 

74 


Royal Cake 
75 


Banana 
Butter Cream 
76 



Bananas 
Baked in 
Cranberry 
Sauce 

(Recipe So) 
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Special Dishes 

Explorers have never searched for new continents with more enthusiasm than the 
homemaker feels in her hunt for new recipes. The recipes given here are absolutely 
novel and at the same time more delicious in flavor than the old and familtar 
muffins and marmalade. Here too are included recipes for fruit combinations 
which may be served as fruit cocktail or dessert. 


Banana 

Marmalade 

77 


1 pounds of bananas or io medium sized bananas 
x pounds granulated sugar Juice i lemon 

P EEL and slice bananas, add granulated sugar and 
lemon juice. Put in earthenware vessel or copper 
and leave for an hour. Turn into a preserving pan and 
bring gently to the boil, stirring constantly, as it soon 
thickens. Test by dropping a little on a plate. If it sets 
quickly remove from the fire at once and place in jars. 
This is a delicious marmalade for serving with toast, 
with meat, or as a cake filling. 


Banana 

Muffins 


78 


1 tablespoons butter cup brown sugar 1 egg 1 bananas 
i }4 teaspoons baking powder x cup flour teaspoon salt 

Yi cup milk 

C REAM butter and sugar together. Then add egg, 
well beaten, and the mashed pulp of the bananas. 
Add dry ingredients, alternating with milk. Mix well. 
Drop into greased tins and bake in medium oven about 
ii minutes. This recipe makes 11 muffins. 


Banana 

Pancakes 

79 


1 cup of banana pulp cup milk % cup flour 1 egg 
1 teaspoon baking powder Yi teaspoon salt 
1 tablespoons butter 

M IX and sift dry ingredients. Beat egg until light. 

Combine wet ingredients and add to dry, mixing 
thoroughly. Beat until smooth. Have your griddle hot 
and greased. This serves six. 
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i pint of cranberries i cup cold water 6 large ripe bananas 
i to i cup sugar lemon 

W ASH the berries and cover them with the cold 
water. Cook quickly io minutes and press 
through a sieve. Halve the bananas lengthwise, and 
squeeze the lemon juice over them. Add the sugar to 
the hot cranberry juice, stir well and pour over the 
bananas. Place in a hot oven and bake until the ba¬ 
nanas are tender. Remove to a serving dish and cool 
well. Usually the juice of the berries will become a rich 
jelly during the cooling process. 


pineapple i cup strawberries 3 bananas 
3 oranges 1 tablespoon lemon juice Sugar to taste 

P EEL and dice the pineapple, bananas and oranges. 

Wash and hull the strawberries. Mix all together 
with the lemon juice and sugar. Set on the ice until 
very cold. (Canned pineapple may be used.) 


4 bananas 1 orange 1 cup grated pineapple 1 cup sugar 
Juice of 1 lemon Grapes 

C UT the bananas in thin slices. Peel the oranges and 
cut in lengthwise slices. Cut the grapes in halves. 
Mix the fruit lightly with the sugar and lemon juice. 
Serve in sherbet cups. During fresh fruit season, use z 
cups of strawberries or 1 cup of raspberries instead of 
oranges or grapes. Serves eight. 


3 oranges 3 bananas ^ can pineapple 

R EMOVE membrane and seeds from oranges and 
slice. Slice the bananas. Dice the pineapple. Ar¬ 
range the fruit in alternate layers in sherbet glasses or 
compote dishes. Whip some cream very stiff, sweet¬ 
ened and flavored with vanilla, and put on top. Serve 
very cold. 


Bananas 
Baked in 
Cranberry 
Juice 
80 


Fresh 
Fruit Cup 
81 


Fruit 
Sal pic on 
Sz 


Three Fruit 
Cup 

83 


STSCIALS 


“dinner in twenty minutes” 

Vegetable Soup 
Banana Grill with Meat Loaf 

(Recipe 15) 

Cup Cakes with 
Banana Frosting (Recipe 68 ) 
Coffee 

BUFFET SPREAD 

Lobster Patties 

Olives Salted Nuts 

Lettuce Salad Sandwiches 
Banana Mousse (Recipe 61) 
Wafers Sponge Cakes Coffee 


A SUNDAY NIGHT SUPPER 

Club Sandwich Ginger Ale 
Banana Whipped Cream Pie 

(Recipe 40) 

Coffee Crackers and Cheese 

AUTOMOBILE LUNCH 

Cold Sliced Chicken 
Buttered 

Baking Powder Biscuit 
Lettuce Salad Sandwiches 
Sweet Pickles 

Banana Cup Cakes (Recipe 64) 
Coffee 


'"Breakfast Suggestions 

Cream-of-Wheat a la Reine 

/^UT ripe bananas up in thin slices, using of 
V-> a large one, or 1 small one to a portion, and 
place in bottom of cereal bowls with sugar on 
top. Then pour cream-of-wheat over this, and 
serve with sugar (white or brown) and heavy 
cream. 

Note: Oatmeal, Pettijohn, or any other favorite 
cereal is also delicious if served this way. 

Com Flakes with Bananas 

F ILL a cereal bowl yi full of corn flakes, and 
cut yi of a ripe banana on top of this, and 
serve with heavy cream, and sugar if desired 
(though it will be found that for the average 
taste the banana supplies the necessary sugar ele¬ 
ment in a natural form.) 

Note: Grape Nuts, Shredded Wheat, Bran 
Flakes, etc., may also be served the same way. 
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Wholesome JMeals for Healthy Children 


Menus for children from three 
to four years old 

A BREAKFAST 

Oatmeal and Milk 
Toast 

(one to three slices, lightly buttered) 

Baked Banana 

(No sugar is needed. The natural sugar 
is delightfully sufficient for the child) 

One cup of Milk to drink 

A MID-MORNING LUNCH 

Cup of Milk to drink 
Banana Sandwich 

(Whole-wheat muffin, baked the day 
before, spread with ripe, scraped banana 
pulp) 

A DINNER 

Coddled Egg 

Baked Potato Asparagus Tips 

(one to three tablespoons) 
Zwieback (one to four slices) 
Banana Bavarois ( Recipe 17) 

Menus for Children between 
Five and Seven Years Old 

A BREAKFAST (at ~J\} 6 ) 

Orange Juice 
Cream of Wheat 
Broiled Bacon 

(two small slices well-done, but not 
over-heated) 

Slice of dry toast spread with 
scraped, ripe banana 
Cup of Milk to drink 


a dinner (at 11:30) 
Cream of Carrot Soup 
Chopped Breast of Chicken 

(two tablespoons) 

Boiled Rice Steamed Spinach 
Bread and Butter 
Banana Ice Cream (Recipe 55) 

a supper (at 3:3o) 

Bread and Milk 
Banana Custard Sponge Cake 

(Recipe 33) 

Meals for children from eight 
to twelve years old 

breakfast 
Fruit Cup 

(ripe banana and orange, sliced) 

Cornmeal Mush and Milk 
Poached Egg Toast Cocoa 

(made entirely with milk—very weak) 
DINNER 

Baked Banana and Lamb Chop 

(Recipe 4) 

Buttered Carrots Baked Potato 
Whole Wheat Bread and Butter 
Fruit Jelly with Top Milk 
Toasterettes 

SUPPER 

Mock Bisque Soup 
Toast Squares 

Banana Bread Pudding (Recipe a#) 
(served with top milk, instead of 
Mousselinc Sauce) 





Everyday Meals 


LIGHT BREAKFAST 

Sliced Bananas 
Shredded Wheat 
Popovers 
Coffee 

HEARTIER BREAKFASTS 

Orange Juice 
Banana Pancakes 

(Recipe 79) 

Syrup 

Broiled Bacon 
Coffee 
Grapefruit 

Cornflakes and Cream 
Fried Bananas with Sausage 

(Recipe 10) 

Corn Bread 
Coffee 


Everyday 

SIMPLE DINNERS FOR SUNDAY 

Baked Halibut with 
Hollandaise Sauce 
Mashed Potato String Beans 
Banana Custard Pie No. i 

(Recipe 50) 

Coffee 


A light lunch for a business 
woman or a student 

Cream of Tomato Soup 
Banana and Date Salad 

(Recipe 18) 

Crisp Crackers Cream Cheese 
Tea 

HEARTIER LUNCHES 

Cold Meat 

Spinach Fried Potatoes 

Banana Whip Cookies Tea 

(Recipe 41) 

Cheese Souffle 

Bananas baked in Lemon Juice 

(Recipe 3) 

Dressed Lettuce Rolls 

Fruit Salpicon 

(Recipe 81) 

Sugar Wafers Tea 

Dinners 

A MORE ELABORATE MEAL 

Cream of Celery Soup 
Broiled Steak 

Stuffed Potatoes Buttered Beets 
Grapefruit and Banana Salad 

(Recipe 13) 

Prune Whip Coffee 


Chicken Fricassee with Biscuits 
Mashed Potato Boiled Onions 
Dressed Lettuce 
Banana Sherbet 

(Recipe 58) 

Coffee 
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